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HEALTHY EATING
Includes celery, hummus, and house pickle $20 

Vegan/Gluten Free Wrap: Charred sweet peppers, spinach, tomato jam, 
chimichurri, texas squash, coriander agave vegan cream cheese spread

Keto Wrap: Cauliflower wrap, house turkey, brie, avocado relish, 
bacon, jalapeno ranch

Southwestern Keto Salad: Mixed greens, turkey, bacon, brie, corn, 
avocado,cotija cheese, jalapeno ranch

SANDWICHES & WRAPS

$20

Includes pasta salad, house pickle, chips $17
+ Fruit cup $2          + Drinks $2 

Hill Country:  Citrus roasted turkey, smoked cheddar, pickled onions, field 
greens, coriander aioli, kaiser roll

Black Forest Ham: Swiss, arugula, lemon aioli, cucumber, pretzel bun

Herb Roasted Roast Beef: Monterey jack, field greens, chili mojo, horsey 
aioli, ciabatta roll

Chicken Wrap: Herbed chicken breast, romaine, cilantro, avocado relish, 
agave lime aioli, cucumber, charred corn

Italian Baguette: Calabrese salami, capicola, genoa salami, ham, 
herbed butter, provolone, romaine, lemon dressing, gremolata

Texas Club: Roasted turkey, ham, smoked cheddar, bacon jam, tomato, 
ancho aioli, field greens, wheat

Mediterranean Tuna Salad: Celery, lemon, paprika, cornichon, fresh 
herbs, field greens, haogie

Chicken Salad: Grapes, celery, toasted corriander, citrus, herbs, 
field greens, hoagie

Four Cheese & Pepper Baguette: Cream cheese, swiss, provolone, 
smoked cheddar, romaine, lemon dressing, grilled sweet peppers

Brisket Reuben: House smoked brisket, sauerkraut, ancho aioli, rye bread

The Texan: Chili rubbed ribeye, caramelized onion, field greens, smoked 
cheddar, spicy aioli

BLTA: Cilantro aioli, tomatoes, arugula, sweet & spicy bacon, 
avocado, focaccia

Cubano: Smoked pork butt, ham, pickles, mustard, mayo, swiss, pressed roll

LOADED SALADS

Texas Wedge: Bacon jam, candied jalapenos, smoked cheddar, fried 
onion, tomato, jalapeno ranch, chopped brisket 

Pulled Pork Spinach Caesar: Smoked pork butt, cherry tomatoes, 
shredded carrots, cucumber, celery, blueberries, fresno pepper caesar

Grilled Peach & Quinoa: Field greens, blistered tomato, pickled veggie, 
charred fresno pepper, radish, herbs, honey balsamic

Fried Chicken Panzanella: Garlic thyme croutons, mixed greens, charred 
lemon vinaigrette, ancho aioli, roasted corn, cucumber, cherry tomatoes,  

cotija cheese, cilantro

Includes celery, hummus, house pickle, and a cornbread muffin $18

INDIVIDUAL DESSERTS
Berry Shortcake • Mexican Chocolate Mousse • Cookies or Brownies $4


